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Magic Chocolate Swirl Cake 


1 cup butter or margarine 
2 cups sugar 
3 eggs 
2 teaspoons vanilla 
234 cups all-purpose flour 
1 teaspoon baking soda 
¥% teaspoon salt 
1 cup buttermilk or sour milk 
1 cup canned chocolate flavored syrup 
¥% teaspoon baking soda 
1 cup flaked coconut (optional) 


Cream butter or margarine and sugar until light and fluffy. 
Blend in eggs and vanilla. Combine flour, 1 teaspoon baking 
soda and salt; add alternately with buttermilk or sour milk to 
creamed mixture. (To sour milk, use 1 tablespoon vinegar plus 
milk to equal 1 cup.) 


Combine chocolate syrup and % teaspoon baking soda; 
blend into 2 cups batter. Add coconut to remaining batter and 
pour into a greased and floured 12-cup Bundt pan or 10-inch 
tube pan. Pour chocolate batter over vanilla batter in pan. DO 
NOT MIX. Bake at 35 degrees about 1 hour and 10 minutes. 
Cool 15 minutes; remove from pan. When cool, drizzle with 
Satiny Chocolate Chip Glaze (below); top with toasted, slivered 
alraonds, if desired. 


SATINY CHOCOLATE CHIP GLAZE 
{ 
ty cup semi-sweet chocolate chips 

3 tablespoons butter 


1 tablespoon light corn syrup 
_ ¥% teaspoon vanilla 


Combine chocolate chips, butter and corn syrup in a small= 
saucepan. Heat over low heat, stirring constantly, until choco- 
late chips are melted and mixture is smooth; add vanillax 
Spread warm glaze over top of cake, allowing glaze to drizzle. 
down sides. About %4 cup glaze. 
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